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ABSTRACT  
 
EFFECTS OF MALTITOL AND CARBOXYMETHYLCELLULOSE (CMC) 
PRE-TREATMENTS ON THE PHYSICOCHEMICAL PROPERTIES AND 
ACCEPTABILITY OF FRIED POTATO CRISPS 
 
The objectives of this study were to determine the effect of using different 
concentration of maltitol (10% and 23%) and CMC (2% and 3%) on the oil content 
of potato crisps, and to determine the changes in the physicochemical properties in 
terms of moisture content, water activity, colour, texture and acceptability of potato 
crisps. The potatoes were peeled, sliced, blanched, dried, dipped in maltitol and 
CMC solution for 10s prior to deep frying. Dipping of potato in different 
concentration of maltitol and CMC significantly reduced the oil uptake up to 25%. 
The raw potato treated with 3% CMC had significantly higher (p<0.05) moisture 
content compared to control and sample treated with maltitol. Fried potato crisps 
treated in 3% CMC also had significantly higher moisture content (p<0.05) 
compared to other samples. Potato dipped in 10% maltitol had significantly different 
(p<0.05) with the control and potato dipped in 3% CMC in term of water activity. 
Potato crisps dipped in 3% CMC had significantly the highest (p<0.05) crispiness 
compared to other samples.  Dipping of potato in different concentration of maltitol 
had no significant effect (p>0.05) on the crispiness. No significant effect (p>0.05) on 
the redness (a*) and yellowness (b*) value of the potato crisps except for lightness 
(L*) value. Potato dipped in 2% CMC had significantly lowest in lightness (L*) 
value compare to other samples indicating it was darker in colour. Sensory result 
indicated that there were no significant different (p>0.05) in appearance, colour and 
taste but there were significant different in oiliness, crispiness and overall 
acceptability. Potato crisps treated with 3% CMC had higher score in oiliness 
compared to control and potato dipped in 23% maltitol. This score gave by the 
panelists due to the less oiliness in potato crisps. Potato dipped in maltitol was most 
acceptable in term of crispiness. For overall acceptability, potato treated with 23% 
maltitol was more acceptable than control sample and sample treated with 2% CMC.  
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 ABSTRAK 
 
KESAN PRA-PENGOLAHAN MALTITOL DAN 
CARBOXYMETHYLCELLULOSE (CMC) KE ATAS CIRI-CIRI 
FIZIKOKIMIA DAN PENERIMAAN  KEREPEK KENTANG 
 
Objektif kajian ini adalah untuk menentukan kesan penggunaan maltitol (10% dan 
23%) dan CMC (2% dan 3%) pada kepekatan yang berbeza ke atas kandungan 
minyak kerepek kentang dan untuk menentukan perubahan ciri-ciri fizikokimia dari 
segi kandungan kelembapan, keaktifan air, warna, tekstur dan penerimaan kerepek 
kentang. Kentang telah dikupas, dihiris, dicelur, dikering dan dicelup dalam larutan 
maltitol dan CMC selama 10s sebelum digoreng. Kentang dicelup dalam kepekatan 
maltitol dan CMC yang berbeza telah mengurangkan penyerapan minyak yang 
signifikan (p<0.05) sehingga 25%. Kentang mentah diolah dengan 3% CMC 
mempunyai kandungan kelembapan yang tinggi berbanding kawalan dan sampel 
diolah dengan maltitol. Kerepek kentang goreng yang telah diolah dalam 3% CMC 
juga mempunyai kandungan kelembapan yang tinggi berbanding dengan sampel lain. 
Kentang dicelup dalam 10% maltitol mempunyai perbezaan ketara dengan kawalan 
dan kentang dicelup dalam 3% CMC dari segi keaktifan air. Kerepek kentang yang 
dicelup dalam 3% CMC mempunyai kerapuhan yang tinggi berbanding dengan 
sampel lain. Kentang dicelup dalam kepekatan maltitol yang berbeza tidak memberi 
kesan pada kerapuhan yang signifikan. Tiada perbezaan ketara pada nilai kemerahan 
(a*) dan kekuningan (b*) kerepek kentang kecuali untuk nilai kecerahan (L*). 
Kentang yang dicelup dalam 2% CMC mempunyai nilai kecerahan (L*) yang 
terendah berbanding sampel lain menunjukkan ianya lebih gelap. Hasil ujian sensori 
menunjukkan tidak ada perbezaan ketara dalam penampilan, warna dan rasa tetapi 
terdapat perbezaan yang ketara dalam ―oiliness‖, kerapuhan dan penerimaan 
keseluruhan. Kerepek kentang yang diolah dengan 3% CMC mempunyai skor yang 
lebih tinggi dalam ―oiliness‖ berbanding kawalan dan potato dicelup dalam 23% 
maltitol. Skor ini telah diberikan oleh ahli panel disebabkan oleh kurang ―oiliness‖ 
dalam kerepek kentang. Kentang dicelup dalam maltitol adalah paling diterima dari 
segi kerapuhan. Bagi penerimaan keseluruhan, kentang diolah dengan 23% maltitol 
lebih diterima dibanding kawalan dan kentang dicelup dalam 2% CMC.
